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April 21, 1999

Dockets Management Branch (HFA-305)
Food and Drug Administration

5630 Fishers Lane, Room 1061
Rockville, Maryland 20852

To Whom It May Concern:

I recently read in Food Safety Digest that Lyle Vogel of the American Veterinary Medical
Association agreed that the consumer should have the right to know that a product was irradiated,
but the statement needs to be worded in such a way as to convey assurance to the consumer that the
product is safe so that the statement is in ne way misconstrued as a warning label.

For example, if the statement started off with something to the effect ... “In order to assure food
safety, this product has been irradiated.”

I would concur that how that statement is worded and how it looks is critical to how the public will
receive it, Ifit is to be on the product label, I would suggest it not appear to be hidden, but should
be easily read and presented as an ‘added value’ to the product, not something to be concerned about.

As a veterinarian, a cattle producer and most importantly a consumer of beef, I have scientific,
financial, and health interests in how irradiation will affect the demand for beef. If you have further
questions, I can be contacted at 701-328-2657.

Sincerely,

Saer W

Susan J. Keller, DVM
Deputy State Veterinarian
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Prov1dmg mdustry w1th another
tool . to improve ~ food

ing irradiation of raw meat and raw
meat products This announcement

comes more than a year since the Food,‘

‘ safety,_'
Agriculture Secretary Dan Glickman
recently announced guidelines allow-

-ogy in the beef mdustry will beneﬁt

Charles Schroeder CEO Natlonal T
s ¢
“not often that mdustry eagerly awaits
‘new ' government

Cattlemen s Beef Association.

regulat1ons and
guldehnes but the use of this technol-

-March/April 1999

*"o

“Tl’l 1 S ,
aCthl’l is a '

victory for consumers and the red meat

lndustry, says J. Patrick Boyle,
American Meat Institute’s president

“"and CEOQ. “Irradiation is the only tech-

and Drug Administration (FDA)’

approved irradiation. .
‘ “When it comes to food safe-

ty, there is. no silver bullet ]

" Glickman says. “But, used in
conjunction with other science-

based prevention efforts, irradia- -

tion'can provide consumers with
~ an added measure of protection.”
. Food irradiation uses radiant
energy to reduce or eliminate
potentially * dangerous microor-
ganisms on meat and poultry.

FDA determined in December
1997 that use of irradiation tech-.

nology on raw meat is safe.
“The Secretary’s announce-
ment that USDA’s Food Safety
and Inspection Service (FSIS) is
releasing guidelines for irradia-
tion on ground beef is welcomed
news for the beef industry,” says

'both beef producers and consumers

'_nology other than thorough cooking
R contlnued on page 3

“Irradiation lablmg petition by

Food and Drug Administration

The US. Food and Drug
Administration (FDA) has begun solic-
iting public comments about whether
changes are needed for federal regula-
tions requiring irradiated food to be
labeled as such.

Currently, FDA requires that retail
packages or displays of irradiated food
include both the logo for irvadiation and

a statement like “treated by irradiation,”
and that such notices be prominently
displayed. FDA is asking whether irra-
diation labeling should be less conspicu-
ously displayed, such as being included
as part of a fist of ingredients.

“I"'m not sure that the lahelmU is su-

entifically justified,”
the  American  Veterinary - Medical
Association.  “However, the consumer
should have the ability to determine if a
product has been irradiated.” He adds
that unless an incentive statement is
added, the current labeling requirements
will probably be viewed by consumers
4s a warning.

FDA is accepting comments on the
issue until May 18. Submit written com-
ments and supporting material to the
Dockets Management Branch (HFA-
305), Food and Drug Administration,
5630 Fishers Lane, rm. 1001, Rockville,

says Lyle Vogel,of

MD 20852.
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' that can destroy all harmful bactena on’
-raw foods.”

Irrad1atlon is currently the only
~ known method to eliminate complete-
" ly . the 'potentially' deadly E. -coli
O157:H7 bacteria in raw meat. The
. technology can’ also 51gn1f1cantly

reduce levels or e11m1nate llster1a sal-"

monella and campylobacter on. raw
product. .

- “We applaud FSIS s efforts in
proposing adjustments to the meat
‘inspection regulations to allow the use
of iomizing radiation in reducing the
‘risk of foodborne pathogens in meats,”
says Fred Trouft, chairman of the

- Livestock Conservation Institute’s.

" Food Safety Assurance Committee.

~ “We certainly feel that this is a another

positive step in FSIS’s efforts to fur-
- _ther enhance the. safety of our meat

supply.. It’s a plus for producers andr

consumer alike.”

Troutt_continues by saying, “For

optimum benefits it is likely all ‘links’
in the meat food chain will have ‘to

- increase public information’ efforts

about meat irradiation.”

Food irradiation is a safe, srmple
and i inexpensive process ‘used since the
1950s to kill harmful pathogens in

many foods and to enhance their shelf .

life. Food is exposed to a carefully

measured amount of intense radiant

energy, called ionizing radiation. This

__radiant ejnergy kills - parasites and

microorganisms such as” E. -coli
0O157:H7 and salmonella Irradratron
“can be compared to pasteurlzatron as
with the heat pasteurization of milk,

the irradiation process kills harrnful_

bacteria. —
.The safety and effectiveness of
food irradiation_has been extensively

researched around the world, accord--
ing to Dane Bernard, National Food
Processors Association vice president

of A food

safety v programs
“Authorltatrve scientific ‘bodies rang- _
ing  from . the World Health

Organization (WHO) to the American

Medical Assocratlon all agree w1th
FDA that food 1rrad1at10n presents no
health risk,” he says. “More than 35

countries have approved 1rrad1atlon as
_asafe food treatment’ technology
S “The predommant conclus*lons of; :
health organizations such as WHO is

that the process is safe,” says Lyle

Vogel of the American Veterinary
- COf g
course, adequate safeguards must be
used to protect ‘the workers ‘that.

Medical Association (AVMA)

process - the products and for trans-
portation of radioactive materlals if

medical supphes for many years

A recent survey by the Groceryk
‘Manufacturer’s of America (GMA)
and the Food Marketing Instltute{'
shows 80% of consumers say they
would be lrkely to purchase a food
product for themselves or their chrl-’
dren if it was labeled, “1rrad1ated to kill

harmful bacterla
60% of- consumers say 1rrad1a-(
tion’s effect on both harmful
bacteria and’ nutrition is very:
tmportant N k
“We' have to' lay the proper,_
groundwork so that consumer
doubts are addressed and. thelrt
fears are answered by f_acts,
says  Gene Grabowski, GMA
vice president of communica-
tions. “The next important effort
for-all of us is consumer educa— :
tion.” - '
Vogel agrees that educatlon‘
is needed and that a combined

educat1on and awareness effort by the o
' govemment and mdustry would be
yery helpful

He explains that if -
approved ‘the meat. and poultry compa-
nies may use incentive labeling to

‘v__‘explam the food safety advantages of‘ o ,
'1rrad1atlon : » ‘

“Two. Florlda compames recently’ “

"'{","'announced that they expect to be the
first firms in the U.S. to market irradi-
ated meat products for consumers.
"This. agreement  is between Food

Technology Service Inc. (FTSI) and
Colorado Boxed Beef Auburndale '
Fla, a $600 mllllon sales company,
specxallzmg in manufacturmg, pro-

- cessing'and distributing beef products o
jm the southeast. '

electronic beam irradiation is not uscd
‘But many compames are expenenced
in occupational protectron ‘and trans-"*
'portatlon safeguards | because they have .
" been irradiating “other 1tems such as“

Along w1th proposmg to allow-- :

1omzrng radtatlon on red meat, FSIS is :

proposing ‘to revrse the regulatlons

f'govemmg the 1rrad1atron of poultry S0
- that they. will be as consistent as possi-

. ble with the proposed regulauons for

- irradiation of meat food products

Also, the proposed rule” requrres’

labellng of irradiated meat and meat
products sold for retaxl

ESIS is
proposing that package labels contain

. the radura symbol and a statement '
»_,_mdrcatmg that the product was treated,
Approx1mately‘ a L

by 1rrad1atron

The U.S. Depurtment of Agriculture’s
Food Safety and Inspection Service pub-
lished the proposal to allow irradiation of
raw meat and meat products in the Federal
Register on February 24, The proposed
regulation can be viewed on FSIS's web
site at: http://www.fsis.usdu.gov.

Written comments can be submitted
until April 26 to:
FSIS Docket Clerk, Docket #97-076P
Room 101 Cotton Annex
300 12th Street, SW
Washington, DC 20250-3700
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